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[57] ABSTRACT 
A nutritional liquid emulsion for transfusion comprising 
of a mixture of fatty acid esters containing 20-22 carbon 
atoms which are contained in a puri?ed ?sh oil selected 
from the group consisting of sardine oil, cod oil, squid 
oil, mackerel oil or Euphauciacea oil, of a puri?ed soy 
bean or safflower oil, of puri?ed yolk lecithin or soy 
bean lecithin and the balance water. Said nutritional 
liquid emulsion for transfusion is well balanced in fatty ‘ 
acid composition and is nutritionally valuable and also 
possesses antithorombotic activity and antiarterioscle 
rotic activity. 

9 Claims, No Drawings 
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LIQUID EMULSION FOR TRANSFUSION 

This application is a continuation of application Ser. 
No. 07/136,511, ?led Dec. 22, 1987 which is a continua 
tion of Ser. No. 06/898,758 ?led Aug. 13, 1986 (aban 
doned); which is a continuation of Ser. No. 06/587,175 
?led Mar. 7, 1984 (abandoned). 

BACKGROUND OF THE INVENTION 

1. Field of the Invention 
The present invention relates to an improved liquid 

emulsion for transfusion. 
More particularly, it is concerned with a liquid emul 

sion for transfusion well balanced in fat composition. 
The liquid emulsion for transfusion is administered to 

patients for nutritional supplement. It is intravenously 
introduced usually by drop infusion. 

2. Description of the Prior Art 
The liquid emulsion for transfusion is an emulsion 

composed of fat, an emulsi?er and water. Prior-art liq 
uid emulsions for transfusion employ vegetable oil such 
as puri?ed soybean oil. Whereas vegetable oils are rich 
in fatty acids containing 18 or less carbon atoms such as 
oleic acid, palmitic acid, linoleic acid, linolenic acid and 
stearic acid, they contain none of fatty acids containing 
20 or more carbon atoms. In human blood and cells, 
however, there are also contained fatty acids containing 
20 or more carbon atoms such as eicosapentaenoic acid 
and docosahexaenoic acid in considerable amounts so 
that prior-art liquid emulsions for transfusion containing 
as the fat component vegetable oil only are not nutri 
tionally balanced and unsatisfactory. 

SUMMARY OF THE INVENTION 

It is an object of this invention to provide an im-' 
proved liquid emulsion (fat emulsion) for transfusion 
well balanced nutritionally. 
Another object of the invention is to provide a liquid 

emulsion for transfusion possessing an antithrombotic 
activity. 
As a result of extensive studies we have been success 

ful in preparing a liquid emulsion for transfusion con 
taining one or more of fatty acids of 20-22 carbon atoms 
or esters thereof such as eicosapentaenoic acid and 
docosahexaenoic acid or esters thereof and found that 
said liquid emulsion for transfusion has an antithrom 
botic activity. 
According to the present invention, there is provided 

a liquid emulsion for transfusion comprising a fatty acid 
containing 20-22 carbon atoms or an ester thereof or a 
mixture of two or more of the fatty acids and the esters, 
a vegetable oil, an emulsi?er and water. 

Further according to the invention, there is provided 
a liquid emulsion for transfusion wherein the above 
mentioned fatty acid or ester is an unsaturated fatty acid 
or an ester thereof. 

Further according to the invention, there is provided 
a liquid emulsion for transfusion wherein the above 
mentioned fatty acid or the ester is eicosapentaenoic 
acid, docosahexaenoic acid or an ester thereof. 

Further according to the invention, there is provided 
a liquid emulsion for transfusion wherein the above 
mentioned mixture of fatty acids or esters thereof is a 
puri?ed ?sh oil. ' 

Further according to the invention, there is provided 
a liquid emulsion for transfusion wherein the above 
mentioned puri?ed ?sh oil is puri?ed sardine oil. 
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2 
Further according to the invention, there is provided 

a liquid emulsion for transfusion wherein the above 
mentioned vegetable oil is puri?ed soybean oil and/or 
safflower oil. 

Further according to the invention, there is provided 
a liquid emulsion for transfusion comprising 5-20 w/v 
% of the above-mentioned fatty acid or the ester or the 
mixture thereof, 1-19 w/v % of a vegetable oil, l-2 
w/v % of an emulsi?er and water (the balance). 

DETAILED DESCRIPTION OF THE 
INVENTION 

The present invention is directed to a liquid emulsion 
for transfusion comprising a fatty acid containing 20-22 
carbon atoms or an ester thereof or a mixture of two or 
more of the fatty acids and the esters, a vegetable oil, an 
emulsi?er and water. 
The liquid emulsion for transfusion according to the 

invention is characterized by containing a fatty acid 
having 20-22 carbon atoms or an ester of the fatty acid 
or a mixture of two or more of the fatty acids and the 
esters. As the preferred fatty- acids used in the invention 
are mentioned fatty acids containing 20-22 carbon 
atoms‘ such as eicosapentaenoic acid and docosahexa 
enoic acid. Preferred esters of these fatty acids are the 
triglycerides or the lower alkyl esters (for example, the 
ethyl ester). The esters contain 20-22 carbon atoms in 
the fatty acid moiety. As the glyceride of the fatty acids 
may be employed those separated and puri?ed from ?sh 
oil. The lower alkyl esters are prepared by reacting the 
fatty acid with a lower alcohol in a conventional man 
ner or by an ester exchange by reacting triglyceride of 
the fatty acid with a lower alcohol. _ 

In the present invention, a mixture of two or more of 
the above-mentioned fatty acids or esters thereof may 
also be used. As the mixture may be employed ?sh oil 
such as, sardine oil, cod oil, squid oil, mackerel oil or 
Euphauciacea oil which is preferably puri?ed to reduce 
adverse reactions to the living body. Puri?ed sardine 
oil, which is rich in eicosapentaenoicacid, docosahexa 
enoic acid and esters of these acids is particularly pre 
ferred as the fat component in the present invention. 
Unexpectedly from the prior art and surprisingly, we 
have found that ?sh oil such as sardine oil can safely 
employed as a component of the formulation for intra 
venous administration. 
The vegetable oil and the emulsi?er to be employed 

in the invention may be any of the conventional ones. 
For example, puri?ed soybean oil, safflower oil or the 

like or a mixture thereof is used as the vegetable oil, and 
puri?ed yolk lecithin, puri?ed soybean lecithin or the 
like is used as the emulsi?er. 

Besides, there may be added to the liquid emulsion 
for transfusion of the invention an appropriate amount 
of an emulsion stabilizer or emulsion promoter such as 
glycerin or oleic acid. 
Although components of the liquid emulsion for 

transfusion according to the invention may be used in 
any proportions, it is preferable to use 5-20 w/v % of a 
fatty acid containing 20-22 carbon atoms or an ester of 
the fatty acid or a mixture of two or more of the fatty 
acids and the esters, l-l9 w/v % of a vegetable oil, l-2 
w/v % of an emulsi?er and water (the balance). The 
emulsion stabilizer or emulsion promoter is employed 
usually the range of l-5 w/v %. 
To emulsion of the invention may be added vitamin E 

in order to prevent oxidation of the unsaturated fatty 
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acids. Fat particles in the emulsion are not broken and 
kept very stable by the addition. 
The liquid emulsion for transfusion is prepared ac 

cording to a conventional process. Predetermined 
amounts of the components are blended. To the blend is 
added an alkali to promote dispersion, and a uniform 
dispersion is made by means of a homomixer. To the 
dispersion is added injectable distilled water, and the 
mixture is subjected to emulsi?cation by means of a 
high pressure spray emulsi?er to prepare the liquid 
emulsion for transfusion. The emulsion is subdivided 
into plastic bags which are steam sterilized under high 
pressure and ?lm packed in vacuum to give the ?nal 
product. 
The liquid emulsion for transfusion, which contains 

nutritionally required fatty acids in a well balanced 
proportion, is an excellent nutritional supplement. 
As the liquid emulsion for transfusion contains eicosa 

pentaenoic acid and/or docosahexaenoic acid or esters 
thereof, it possesses a platelet aggregation-inhibitory 
activity and is also useful as an antithrombotic agent. 
Moreover, as the liquid emulsion for transfusion con 

tains triglycerides of fatty acids such as eicosapenta 
enoic acid and/or docosahexaenoic acid, it reduces 
blood cholesterol and is useful for prevention or ther 
apy of arteriosclerosis. 
The invention will be described in more details below 

by means of examples and a test example. 

EXAMPLE 1 

A mixture of 20 g. of ethyl 5,8,11,14,17-eicosapenta 
enoate, 380 g. of puri?ed soybean oil, 48 g. of purified. 
yolk lecithin, 20 g. of oleic acid, 100 g. of concentrated 
glycerin and 40 ml. of 0.lN-sodium hydroxide was dis 
persed by means of a homomixer. To the dispersion was 
added injectable distilled water to a total volume of 41. 
The resulting mass was emulsi?ed by means of a high 
pressure spray emulsi?er to prepare a liquid emulsion. 
The liquid emulsion was subdivided into plastic bags in 
ZOO-ml. portions, which were steam sterilized under 
high pressure at 121° C. for 20 min. to prepare a liquid 
emulsion for transfusion. After the sterilization, the bag 
was packed in oriented vinylon ?lm (a product of 
UNITIKA Co., Ltd.) under vacuum to give the ?nal 
product. 

EXAMPLE 2 

A liquid emulsion for transfusion was prepared in the 
same way as in Example 1 except that the 20g. of ethyl 
eicosapentaenoate and the 380 g. of puri?ed soybean oil 
used therein were substituted with 40 g. of ethyl 
4,7,l0,l3,l6,l9-docosahexaenoate and 360 g. of puri?ed 
soybean oil, respectively. 

EXAMPLE 3 

A mixture of 120 g. of highly puri?ed sardine oil 
containing 18% of 5,8,1l,l4,l7-eicosapentaenoic acid 
and 10% of4,7,10,13,16,l9-docosahexaenoic acid and of 
a fat composition shown in Table l (which is an exam 
ple of fat composition in puri?ed sardine oil), 280 g. of 
puri?ed soybean oil, 48 g. of puri?ed yolk lecithin, 2.0 
g. of oleic acid, 100 g. of concentrated glycerin and 40 
ml. of 0.1N-sodium hydroxide was dispersed by means 
of a homomixer. To the dispersion was added injectable 
distilled water to a total volume of 4 l. The resulting 
mass was emulsi?ed by means of a high pressure spray 
emulsi?er to prepare a liquid emulsion containing 30 
w/v % of the ?sh oil. The emulsion was subdivided into 
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4 
plastic bags in 200@ml. portions, which were steam ster 
ilized under high pressure at 121° C. for 20 min. to 
prepare a liquid emulsion for transfusion. After the 
sterilization, the bag was packed in oriented vinylon 
?lm (a product of UNITIKA Co., Ltd.) under vacuum 
to prepare the ?nal product. 

TABLE 1 
Fat composition in a puri?ed sardine oil. 

Fat Content (%) 

Hydrocarbon 3.61 
Steryl ester 6.84 
Triglyceride 46.50 
Free fatty acid 36.52 
Sterol 6.53 

TEST EXAMPLE 

Platelet aggregation-inhibitory activity 
Sixteen male Wister rats weighing about 310 g. were 

catetherized through the jugular vein. Four of the ani 
mals were daily infused over 3 hours with 12 ml. of a 
commercially available liquid emulsion containing 10 
w/v % of soybean oil (control) through the jugular vein 
for 7 days. In addition, the animals were orally adminis 
tered with 14 g. of a solid powder feed (CE-2; manufac 
tured by Nihon Clea Co., Ltd.) per day for 7 days. The 
remainder 12 animals divided into 3 groups, and each 
group of animals were infused with 12 ml. of the liquid 
emulsion obtained in Examples 1, 2 and 3, respectively, 
in the same way as above, daily over 3 hours over 7 
days. The animals were also administered with the solid 
powder feed in the same way as above, 14 g. per day for 
7 days. About 20 hours after the ?nal jugular intrave 
nous administration, each animal was anesthesized with 
5% Nembutol, from which 4.5 ml. of blood was drawn 
through the abdominal aorta with a 20 G needle into a 
syringe containing 0.5 ml. of 3.8% sodium citrate. A 
PRP of 500,000 platelets/ ul. was prepared for each rat 
in a conventional manner. In a curette was placed 225 
pl. of the PRP from each rat. To the curette after warm 
ing at 37° C. for 5 min. was added 25 pl. of collagen (750 
ug./ml.), an aggregation inducer, followed by measure 
ment of the platelet aggregation by means of an aggre 
gometer. As shown in Table 2, the average ratios of 
aggregation in the groups administered with the liquid 
emulsions of Examples 1, 2 and 3 were respectively 
59.6%, 54.3% and 59.4%. As compared with the con 
trol in which it was 68.3%, the platelet aggregation was 
signi?cantly reduced with a signi?cance level of 5% (t 
test). Results of acute toxicity tests in rats (male) indi 
cated that the liquid emulsions of Examples 1, 2 and 3 
were quite safe. 

TABLE 2 
Percent 
platelet 

aggregation 
59.0 
60.7 
56.8 
61.9 
57.5 
50.7 
52.0 
56.8 
54.7 
60.6 
61.9 
60.5 
74.6 

Average 
percent 

aggregation 
No. of the 
tested rat 

Liquid emulsion 
for transfusion 

Example 1 
59.6 

Example 2 
54.3 

Example 3 
59.4 

Control 
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TABLE 2-continued 
Percent Average 

Liquid emulsion No, of the platelet percent 
for transfusion ' tested rat aggregation aggregation 

14 63.9 68.3 
15 70.6 
16 63.9 

Male rats were administered with the liquid emul 
sions of Example 1, 2 and 3 and the control one respec 
tively through the jugular vein at an infusion rate of 50 
ml./kg./hr. to determine the acute toxicity. Results are 
shown in Table 3. As clearly seen from Table 3, the 
liquid emulsions for transfusion according to the inven 
tion are quite safe preparations. 

TABLE 3 

Fat emulsion for transfusion Lethal dose (ml/kg.) 

Example 1 375 
Example 2 362 
Example 3 382 
Control 355 

What is claimed is: 
1. A method of supplying nutrition to a mammal 

which comprises administering by intravenous transfu 
sion to the said mammal a nutritional emulsion well 
balanced in fat composition for transfusion comprising 
0.8 to 20 w/v % of a mixture of 

(a) 5,8,11,14,17 -eicosapentaenoic acid or an ester 
thereof and 

(b) 4,7,10,13,16,l9-docosahexaenoic acid or an ester 
thereof which mixture is contained in a puri?ed 
sardine oil, 1-19 w/v % of a puri?ed soybean or 
safflower oil, l-2 w/v % of puri?ed yolk lecithin 
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6 
or soybean lecithin, l-5 w/v % emulsion stabilizer 
and the balance water. 

2. The method of claim 1 wherein the emulsion com 
prises 0.84-20 w/v % of said mixture of (a) and (b). 

3. The method of claim 1 wherein the vegetable oil is 
puri?ed soybean oil. _ 

4. A method for preparing a nutritional liquid emul 
sion for transfusion, comprising , 

emulsifying in an aqueous carrier, l-l9 w/v % vege 
table oil, l-5 w/v % emulsion stabilizer and 0.8 to 
20 w/v % ofa mixture of , 

(a) 5,8,11,14,17-eicosapentaenoic acid or an ester 
thereof and 

(b) 4,7,10,13,16,l9-docosahexaenoic acid or an ester 
thereof which are contained in a puri?ed sardine 
oil. 

5. The method of claim 4 wherein 0.84-20 w/v % of 
said mixture of (a) and (b) are used. 

6. The method of claim 4 wherein said aqueous car 
rier contains l-l9% w/v of a purified soybean or saf 
?ower oil, and 1-2% w/v of puri?ed yolk lecithin or 
soybean lecithin and the balance is water. 

7. The method of 'claim 4 wherein the vegetable oil is 
puri?ed soybean oil. 

8. A nutritional emulsion for transfusion well bal 
anced in fat composition which comprises 0.8 to 20 w/ v 
% of a mixture of (a) 5,8,11,14,17-eic0sapentaenoic acid 
or an ester thereof and (b) 4,7,l0,13,16,19-docosahexa 
enoic acid or an ester thereof which are contained in a 
purified sardine oil, l-l9 w/v % of a puri?ed soybean 
or safflower oil, 1-2 w/v % of puri?ed egg yolk lecithin 
or soybean lecithin, 1-5 w/v % emulsion stabilizer and 
the balance water. 

9. The emulsion of claim 8 wherein the puri?ed soy 
bean oil is used. 

' ‘ i i i 


